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This apparatus is extremely economical to operate and the sterilising com-
partment is air-insulated.

It is of considerable assistance to provide both thermostatic control and
a time switch to all electrical sterilisers so that they may be switched on and
left to complete the process, switching themselves off at the end of the
requisite period. In this way, much waiting time is saved.
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FIG. 81.     " Woolley Whizzer " Steam Steriliser.
Following the process of sterilisation, the lid of the steam chest should be
opened, slightly after the steam has been turned off, to allow its escape.
It should then be closed for ten minutes to enable the heat to dry off the
contents. This will be found very useful in preventing the utensils, especi-
ally any bottles which may be treated, being affected with condensation on
their internal surfaces. Accumulations of condensed water on metal
utensils should be avoided if at all possible as they are likely to cause the
articles to rust. Any moisture should not, however, be wiped off with a
cloth.
Sterilisation of Tanks
Rail or road tanks, storage vats and the large holding compartments of
pasteurising plants require special treatment as such large containers render
it necessary for the operator to enter the interior. For this reason, rubber
boots must be worn in order that the internal surfaces of such vessels are not
scratched or damaged in any way. The boots employed for this particular
operation should be special pairs set aside for the purpose and should be
fitted by the operator immediately prior to entering the tank. Long-handled
brushes are required to reach those surfaces not readily accessible to the
ordinary type of scrubber. All internal surfaces should receive a good